CoskicV{ip

LAY ORI

)f A buttery sweet blend of vanilla bean and salted caramel

L avender L.emonade Blondieg

Bottom layer

1 box yelow or white cake mix

1 egg

1 stick butter, melted

1 tablespoon culinary lavender, pulverized in blender
1 tep. Cookie Nip

Top layer

1 8 oz. pkg cream cheese, coftened
1 stick butter, melted

2 eggs

Juice and zest of 2 lemong

3 cups powdered sugar

Preheat oven to 350. Pour lavender into the blender and pulse. Using an electric mixer,
combine all ingredients for the bottom layer until the dough forme a soft bal. Pat the
mixture in the bottom of a rectanguar glass dish. Mix cream cheese, butter, and eggs
until smooth. Add powdered sugar and the lemon juice and zest. Mix until creamy. Pour
over the top of the mixture in the glasg dich. Bake for U5 minutes. Remove while the top is
still jiggly and not completely cet. Cool and cut into squares. The bars should be gooey.
Sprinkle with powdered sugar.



